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' MILWAUKEE PUNCTURE PROOF TIRES
[' Reduced to $12 Per Pair
4 Owing to the Sterling qualities of this TIRE
| and its consequent ready sale, J. 8. Bailey has
succeeded in getting a Reduction of $2.00 per
_pair from the makers, which he AT ONCE gives
to the public the whole benefit, bteing assured
that increased sale will follow this reduction.
) .
7 Bailey’s Honolulu Cyclery,
229 and 2381 KING STREET.
" — '_l'clcp_h_onc 398. > P. 0. Box 44l. R
‘ ' veuus
Henry H. Williams, E
L )
| | FUNERAL DIRECTOR. |
; WITH THE (ITY FURNITURE STORE. 1
' Good Embalming a Specialty. A tfull stock
of the latest and best undertaking goods
| and paraphernalia, including several Black
' and White Hearses.
Office, 534 % 536 Fort St., Love Building. |
: TELEPHONE 846. NIGHT BELL ON DOOR.
Resldence 777 Fort 8t., near Vineyard §t. Telephone and Night Call, 849, [
)
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2 How Marie Made o
+ Bargaim Wt Seience

PR AR DL DOIRL DUREL SRS SPRE S

The great sorgean pnshed back his
chair from the tuble. He had finished n
good breakfast and was disposed to v
sminble

“Well, Martha, what ie it?'

The girl was standing in the door
way., waiting to be nddressed.

“If yon please, sir, there's n child
wanta to see you, "'

“Didn’t yon tell her to call during
office hours?"’

“Yea, sir.”

“Well 1"

*She wonldn't go nway, sir.’

**In ahe at the door now 1"

“No, sir: she crowded past me into
your private office.”

“What "

The great surgeon scowled at the
girl Then he rose qnickly and passed
from the room and across the hall into
his inner office. It was rather dark, nnd

v

e ME RACK," FHIE EXILAINED,

for & moment he eonldn’t discern hin
ealler  Then he stepped to the window
and drew up the shade.

She was n little girl, a very littls
givl, with o little, wenzened face and
little black exyes that snapped and twin-
kled A shaliby brown straw hat crowu-
ed her bLlack cnrle, und her frock was
shabby, too. und her shoes and stock-
ings wero shabby indeed.  Over her
shonlders was a small black shawl, nnd
with the ewds that hung down across
ber breast her brown fingers constantly
played

The snrgeon looked down at her. She
wis such a little mite. perched upon
the extreme edge of tho biggest chair
in the voom. with her shabby little
shoes pushed back ngainst a round
Somehow he didn’t say the shurp words
o intended saying.

In fact. all he said wns, “Wellt"

“Be yon de foctor?” Tho child’s
voice was a little hoarse and a lttle old
for her years. The surgeon nodded
“Then that girl of yourn is a fibhber.
Bho says, ‘Yon can't gee him.' An 1
says, ‘T will® An then 1 gives ler o
push nn rons straight by her, an here 1
am. an here yon be.'" And sho langhs
nofselessly

“Well. well,"” gaid the surgeon, re-
pressing an inclination to smile, *‘now
thnt yon are here, what can 1 do for
yon 1"

The child straightened her facp.

* Tain't for me,” she said quickly
o1 wonldn't come here nobhow for my-
self. Your prices s too high. Districk
physickers is good enongh for poor folks
like mo. Desides, Miss Flaherty, she's
de lady 1 boards wit', says, *Oh, how
you do love to knife ‘em!" "

Perhaps the greut surgeon wineed a
little at this

“*Go,” he said
able. "

“Mine nin‘t,”" said the child com-
placently. **But what 1 gomes here fer
is Petie.”

“And who is Petle?"”

“My time is valn

on 18. Ha got hurted by a mwotor las'

Tuesday, an you got him in de horspl-

tal, ward 2, fort' bed from de door."'
The surgeon took out # memorandum

“Yea.'" he said: **Peter Mullen, ribs
broken, spine hort 1 remember the
boy What ubont him "

“Didn’t ho say nothin abont Mamie?
Dat's me. Yon see, it's de fost time
Petie an moe has been sap'rated since
mudder died "' She passed the fringed
end of the shawl guickly ucross her
eyean “There, it's all right Boys will
wet hurt. What | wants to say ia this
At 'leven o clock youse s golng to oper-
ate on Petie He tole me so hisself
Ho was lyin quiet, an the young doc
tors thought he was asleep An dey
ways it was a mos' interestin caso an
scarce. an dat you was boun to try do
knife on it An dey said dat wid good
nursin  Petie would git well in de
natch'ral way, but in de introst of sci
wnco—dat's what dey said—yon was
goin to tnke de chances wid de knife,
an den dey said dere wasn't one chance
in 20 of de boy's livin through it. See?"

The surgeon's face grow dark

“Well, what of it1"" he asked almost
roughly

*Don’t git mad' said the child
“I'm just givin it to {uu straight
You see, it's like dis: can't spare
Petie nohow. He's all I've got. | ain't
strong meself, an Patie looks after me
like & mudder He's an awful smart
boy He selis papers an runs errands an
holds horses He kin do mos' anything
An what | want to say s dat if science
needs a kid to cut why not take me nn
let Petle got"'

*What's that?" cried the surgeon

y
“There yon go, gittin mad ag'in,"

“He's me big brudder, who's goin |

-

Ceriea tne cnii Yl KNow wWaont you o
eny  Yon'll ay my ense nin't no inter
extin one like Potio's  But how do son
kmow till yon look 1™
“What's the matter
growled the surgeon
The child «toawl np  One of her shonl

with you?'

ders drooped, sna she was bent like an
nged wotnan

“It's e back," she explained

“Come here,”" sald the snrgeon.

The child shuddered.

“Yon ain’t got no knife nor nothin 1"

“No."" said the smrgeon. and he re
peated more gently, “*Cowe hera,'

Then he took her on his knee, un-
fastened her dress and ran bis bhand
ulong her spine. kneading it earefully
here and thore. As the examination

roceeded his eyes sparkled and he
centhed hnrd

SWhen did this nppen 1" he asked.

“Tree vear ngo,"' roplied the child;
“ranawny hose

“Anything ever dono for it

“Petie took me ton man that puts
frons on me, but dey hnrted so dreadful
fat Petio trun 'em awny. "'

The great surgeon swore softly.

“There.” he said, “‘that will do."
He smiled down at her as he helpod re-
fasten the dress  “Scionce accepts the
exchange, " he gayly added

| *“An Petlet”

“Petie will be taken care of until he
gots well,** snid the surgeon  *“Go and
see him today | sball want you tomor-
row

The child shoddered slightly

“Wh-what for?" she tremulously
asked

“Don‘t yon worry. " said the mrgeon
“That Mra Flaherty of yours was n lit-
tle hnrsh  Anyway there'll be no knife
for yon  De here at @ o'clock tomorrow
morning 1 want a wise man to see
you Then yon will go to a nice place,
where children who ure not strong are
sent, and, please God, if all goes well,
we will fit yon ont with a straight new
back. "

“But Potie sn me nin't got no
money " gasped the child

“Seience, who hos jost mado a bar-
gnin with yon, will have to look ont
for that herself. "' laughed the surgeon
“Anywany yon necdn’t worry. "'

The child looked up at him with
shining eyes and made an nwkward lit-
tle courtesy

“Yon—yon're a splendid man!*” she
eried  'Goodby.’

“@Goodby, " snid the snrgeon. —Cleve-
Innd Plain Dealer

' An Aequired Graoe,

“Ilow gracefully alie handles a fan”
“Yes. Bbe used to keep the flles off
the tables o Ler father's dalry lunch.”

At Dawson Clty.
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“Keep your eye on that cove, Bill;
he's forming a compuuy to wash min-
ers and pan out the results of tne
batbs."—Plck Me Up.

A Plot That Falled,

10 1 lurk near (his tullel,” the splder obeerved
On & pleasant and sunshiny day,
] shall doubtless have fun, ere the afternoon’s

done,
For 1I'I irighten Miss Mullct away ™
But Miss M., &8 It bappened, =as right at the
head
Of an entomological clam,

Mo that splder, you se—a '‘Noe spectmen,’’ he—
Is & prisoner now under glass|

=incinnatd Enqulirer,
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MENU FOR SATURDAT,

In love the husbiand sees But the statoe

;I"le soul ls shown ouly to the lover,—Ore-
iillon,

DREARTAST,
Fruit.
Tripe & 1n Lyonnalss,
Fried Swoet 'onioun. Fried Apples
Coflee. Toast. Marmalade.

LUNCIEON
Hrendod Lamin' Fries,
Orange Fritters

Ttrown Diread and Dutter. Tes

DINNER.
Cansimme,

Cealery. Ollves, Pickles
Sirioln Steak,
Bpanteh Onlome  Stuffed Tomatoms.

CUnerry Tart, Cheese.  Coffee.

CHIMEON BALAD. —Chop five red
Lages and hold in reserve, red beets
two parts of cool potstoes bolled ex
% and peeled warm (not hot) and ali
O ly. ake & platn salud dressin
® Lot the salnd stand 1l eolor
O garnish grevn
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Crimson Sahl.
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MENU FOR SUNDAY,

Homeliness is the best puardian of & young
wiri's virtue.—Mme. de Lenils

L

NREAKFAST,
Brewed Figs
Colfish Cakes, Tomato Ssuce,

Celery Salgd.  Macon,
Votators an Oratin, Wallles
Cafles, A

Marmalade, Toast

DINNER.
Putee of Green Peas,
Olives.  Anchovy Canapes.  Celery,
lam & s Parisian,  foast Goose.

Qarnish of Carrots
‘I.Iﬁ TNaton,

ROAST GOOSE. —lmtead of preparing ap-
ple muuce separntely Tor rosst goose inke 4
wiiltable nomber n\" pipiine or other sweel
prpl.-u. re them, remove the core and enl
he l|||I||l In guartors, Sl your gooee
with them before putting inte  the fire,
They will impart their faver o the bind,
A tvuple ounces of Bultaras  sprinkied
among the apples will Improve the Laue, or
the apples may be half roasted before they
are pul In the goose,

FORCEMEAT DALLS, —GQuarter of a pound
of bread cravbs, one ounie of buttsr, twns
or three drops of cssence of lemon, one eg,
one dessertspootiul of deied herba,  pepper
and salt. Make a forcemeat of (he above Ill
redientn, beading wita the beaten exw,
hen roll lote Hotde balls and fry in botter
till brown w tried croutone can be
pdded with adventage 10 this soup; also 8
little worrestershire suce Is considered an
Improvement.

Bavarian Uream.  Frull.

o
1

MENU FOR MONDAY.

There are ny more thorouth prudes than
theme wio lave some pecret 10 hide.—
George Samld,

BREARPAST
Fruit.
Kldney Omalot.  Mavon,
Potatnes, Croamed.  Pried Mread.
Daked Apples. Holls  Cuffee,

LUNCHEON,

Btewed Duck Wines
Halvd.  Brond and Butter,

MENER
Potaio SBoup,

p ol and Ham Me,
Hriwels $ oute. Eavaloped Potatoss.
Lenwn Ple, l'ﬂ*-v.

LEMON  PIE—One  and
seant cup sugnt, beaping tablespoontful Mour,
butter the slze of & large ogE. vre whole
egr and yolks of two, one cup werm water:
tnlx the Aour with the sugar and then mis
the letnon Julce and water with flour and
wugnr; beat the two solks and the whale
v well and stir tn with mixture. Cook in
w faring pan untll it becomes @ thick eredm,
then wdd the buatter and stir till butter s
melted, Put In & #oal place, and when cold
mike & rich ple paste and place the paste
in & guick oven to bake, then best the
whites of the vgum, adding powdered sugar
for frosting. When the pastry Is eold, put
In the cresmm and spread the whites of the
eges over the ple and brown lightly in an
OVl

Lo

& halt lemons,

1

MENU FOR TUESDAY,

Modlesty In woman in a virtue most de-
serving, since we do all we can to cure ber
of 11.~Lingree,

UREAKFAST.
Fruit,
Baolled Rice,
Frisd Smclia, Tomate Sauer, Pried Poletes
Toast. Cuoffoe,

LUNCHEON.
Clierse Fondu,
Tala Brown Deead and Bulter,
Tomate Plokles,
DINNER.
Jurdintere Boup,
Yeal Cutlors w la Zingara,
Tumato  Pickles * Spinach with
Egg.  Mashed Potato.
Velver Sponge Cake, Coffes.

Calery.

i the same guantity

i

CHERSE PONDU.—A pint bowl fall of
chwese, whivh should pot be -
rich kind of bwend
two well heaten r. hall & wmt-
neﬂ.l. nhdotull."lniap!md
mi Wllulwludlnitlhrr table-
of butter; pour the bolllng
over the other | lenite and mix
cover the bowl with & plate and set it
on the range lor three or four hours te dis-
solve, stirrdng occaslonslly und being care-
ful it doss Bt eook.  HAIl an hour before
supper butier & nlee plate wnd pour into
I the mixture; set 1t In & quick oven and
lcmt:&.-rd it te wble very hot. :;:
depe e (e surccos  on
smooth and the cheese all dl-ilw'z

€

MENU FPOR WEDNESDAY. ‘T

The more hidden (e venon the more den-
grroon it e —=Marguerite de Valois

BHEAKFAST
Fruit
Brofled Ham.  Moachod Exge

Creanied Potstoes
Bally Lunn.  Coffon

LUNCHEON,

Cald Tangue, Sniffed 'eppers.
Sandwiclion.  Tew.  Clivese,
DINNER
Cream ol Rice Soup.

Colery.  Olivew.  Peach Mekin
Mgrons & ln Maintenon,

Gurndsh of Celery a la Creme. Polubees,
Lettnes Salad.

Apple Mle.  Clhaese,

EGOS DMROUILLE. —8ix sggs, hall & cop-
ful of milk or, Letter still, :i creami, (%0
mushroonm, one teaspoontul of sely, & Wik

pper, three ablespoonfuls of butter. Ot
ihe mushrooma Into dice and fry thom for
one minute n one tablespoontul of butter,
Beat the rgvn, il pepper and evcum be-

her and pul them (n & siucepan.  Add
fl: butier and mushirooma 1o these | .
ente.  Btir aver until the mixture ne te

ihi Take from e Do and beat rmpld-
ly until the uJ. become quite thick sad
. Have slloes of toast on & Al

Heap the mizture on Lhe tosst and serw
tmmedintel
l"l'Uﬂ'lI; PEPPERS. —Htufled green

peppers or & good lun sh-
von viand Mm be stuffed with et
bread crumba, meal or celery.
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